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Brochure titled "New Approaches to the Product Developer's Dilemma" from the 
NutraSweet Company, four pages, attached hereto as Appendix A. 

Collection of pages from Pfizer brochure on Aclame (its trade name for alitame), 
attached hereto as Appendix B. 

Neotame: The Next-Generation Sweetener, Food Technology, vol. 56, No. 7, 
(July 2002) pp. 36-45, attached hereto as Appendix C. 
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Consumers want W reduce tlteir 

The statistics speak volumes. Consumer anxiety about sugar 
has doubted in three years, and is now the £2 consumer diet 
concern, sandwiched between fat {#!) and calories (0). 
A recent consumer study hy The HntraSweet Company reports 
that 46% of all carbonated soft drink users believe that it. is 
'•extremely" or "very important" for them to reduce their sugar 
intake to improve their overall health, n 



... But am mot willing to sacrifice taste 

M the saifte time, market research data has also shown 
increasingly that people will not sacrifice great taste for 
:8#ritio.nal benefits; A multi-year study by The MFD Group 
showed that the -percestsge. of consumers who will select 
a food product's taste over its nutritional benefits has 
increased from 36*4% in 1990 to 48/1% in 'BM>.t^ 
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Alternatives to "diet" 

The beverage industry, has responded welt to growing: 
fcpimstt&r j$fe$&ry . soleras by uitxaducing a wkfe arrav af 
■diet pitiduct^ with X4 ; ?> -sugar or 

'Hmmm wMfe Bkt products iteet : t:h^ sugar mi calorie 
rMaetiM' jte^ ':M; :: «% |i*c*ple> xkzm i$ a sigmfkafit 
segsnertt of coriso:m«r5 who want to reduce tlndr sugar 
Mate % w^oxn ft^i^o redy ^femattye, 

■'Our consumer research suggests that- mrnt diet, beverage 
ddnk*>rs.^ very ^MBfied vrf:th tMr diet beverage 
chorees, 1:! sap CMg $&mf> PresM^nt of The FatxaSweel 
fenpfeW. "What is . striking however, .15 the ivaxjibex of 
regular Eererage usees who am -highly-: interested- in 
reducing their sugar intake b\it strongly prefer the taste 
of regular wrsu$ $1$: \mym&<j£&. The current bevsta§e 
market doesn't :d%r ttee e<m«riers -amy alternatives/' 

A 'new- solution 

In July 2802 /the U.S. Food and Drug Adrmnistxatira 
approved neoterne. a x:*?w ■ mMismi specifically ck3%n&d 
te;- reduce .sugar while proving all the fimm oi a mplar 
bcwsa^ developed HxrtsaSweet Company neotame 

offets product' developers signincant advantage for 
: ra&emg M$m in beverage,: c^nfectiona-ry^and food 



Questions & Answers &b&M Heotaiite 

Wftat is mest&me? 

^otame is a v&$- ^^mi':piA: : S^m enhancex, th'&':M£ 
a dean sweet taste hie sugar, .fk$fi$m S}.^mm^"ii k so 
intensely sweet (about 7000-13^00 limes; sweeter than 
sugar), only very small amounts are needed to sweeten 
foods and beverages. 

Who cati consume neotame? 

fcaypFi*? mcludirig childion, pregnant and feMttoedion 
women, an^i people witlt d!aMe$ tan nse motame as a 
swestertsr and flavor enhancer. 

What are tltfc tey benefits of neotae? 

Heotanie provides food and. hm^mje xmniifmimm. with 
greater fbxihility and value in deli vennq food mi beverage 
products that meet c&n5iuners' eKpectations regarding 
health anri taste. 

Hectare can be Meruied mih motive sweeteners, 
i.n&ndfog high fructose com syrap ano sue we, as well as 
with oibei Mgh-mtensity $^?%lMe^, to. match the taste of 
existing products Or to develop mw-'m hnpxow& t-istmg- 
products, Keotame is a versatile food ingredient anil: is 
computable witlr other food mgiedieats, Effecy an# 
potency will vary &$g$ndi»§- upon; the aetuai appleation. m 
which neotame i$ nseci 



figure 3 j N-eotame Descriptive Taste Profile m Water 

! ^ tarns hMa rtsao tm* witti r?v? bitter or meiaifc txtfss — as c^c^b^tkn. 
j focuses, ortfy 5vv^t«e$s 
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* As &.-$w$$i$}W f . neoUme c&ft replace a portion of the 
's^^ess: and clones from : :riiitiit^ sws^tenars without 

M a fiomr m&mem m^Um. can be me& to &§&t$ 
improved tete and; Ifeox in a variety of food and beverage 
products:- at sweetening ox 3\&-m^iminq-' levels, In ■ cmMn 
<i$.0m&m$ mKfM$#w$^W$>- : »<it<ime ^xt&nls . and 
stihaztses taste aitd fi&ym.. For ••^amgfe^. after chewing Mnt> 
flavored 'ch«&3 pan Isr sensory panelist:? 

reporieil ilm M^m^sm$tem& chfewig gum had more 
Hint flavoj; ihm ^arnptej- s^seteaM with othex sweetest 
including sugax ^e?t?.%«/;e5) 

'tfettt£me-has ; been shown to modify and mask off~llavoxs 
w&en used at sweetening levels, f he^fere application may 
include: 

Masking of off not*?*, e.g. vitamin and mineral. 

forti&^tioii ar other nates such as soy flavor 

— loci-eased . perception of flavor ovei 'iiii extended 
period 

— Rounding out of flavor notes 



Meotaitie flavisr Enhancement 
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Mint Flavor Exie&slrfm. 
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| Neotaxae Flavor Profile 



♦ Cost reduction is a key benefit of imo^ :o£otame. ,.ls \m 
cost atfd.ludh potency comMn^ to niaice it one of tfie 
lowest cost sources of •sweeteness mailable to fernwnators. 
Use of neo tarns as a : swetener ;son^:e in dth.er traditional 
or^ug^r-fee food and leverages offers drarnatie reductiansi- 
in overall s^etfiimi: co^ts. 

The \m usage levels for neotanra create the opportunity 
to deUvor improved value tferou§ho"at : ti:^ supply chain, fox 
example/ the •Swfeetiie^: epi^atency of : eight; metric tons of 
sugar can. be replaced v\dth as little as 1 . k% t>! M<Mm$ 
reducing storage and shipping drarges. 

Use of neotarae: can aho ailow for reduction : in. other 
costly oontponera^ such :jrs- ackl : .and; flavor in sonre 
appUeatlons because of its flavor e^neing ability, 

*. Neotame provides consumer' frimtiily labeling. Neotame 

safe fo:r eve^Oire, contillmtes nt>. c&lones and does mt 
mqKim s^eda.l labeling fox nfien^ketonurio li^i^i duals. 
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Meotame Pradtiet Overview 
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'Powder 
KKui of water 



low is Heotame BlffeMt 
Jteii Officer Swefeteiieis? 

fSentame offers Mmulators a unique toot wtet developing 
a-. #Me :: v^kty • pr#dud&- Htotarte -cfeliv^ a 'Mm M?M 

rieotame concentration t$ :mqw>£<L .only s»?£e£n<s$$ 
lip^ases; This eliminates the -omixxmc* of off -notes; 
a$$;D : ci3t^d; ytiiU dlst $r :$up:fc- free products, 

lit wfiat pxaetacts cm xieot&me be used? 



* Tablets s owe^t^r^rs 



* Cowing: gians conf^ctipnexy 

* Baked goods 

* Frozen desserts, ice cream, yogurt 

* Cemals 



The 3oint PAO/WHO B^psrt CoimMfte^ im Food Mditnks 



Ingredients 

pfe^yUtolne l^met%l ester is a (feiiV^ti v« t&e 
ditreftlde ■imposed of the stmn.o aekb. aspaxik add and 

&Q&h«r states 

The Orthodox W&tm (PI?) ^i-tlS^ ^s^tamo' as. Iccislw and 



fetame k approved for use as a sweetener and flaws 
enhancer m -foods -a^4 • ^V^m^^ XdMing ^qufesn$:nt$ 
will wry by' comity Cant-act your MutraSwoet 
representative for more details* Nsofcactffc does not MM 
special labeling for ph^nyUs^tomjrk; lndhddrf$< 



lec^xtimmd^i storage 

As <i dxf iagredieni:, iieotaine & stable fox at least fm 
ysass at ambient storage conditions; typically Bp to 86 * F 
(15'' m 30* 0} arid 35% to 6.0% relative ■.humidity, when 
the inner bags are sealed, lite most: dry mgt^di^nts, 
hsofeme .s'houM be stored to avoid hip Keat arid hnmi^ity 



CM Wnmber 165 450- .17-0 

0£paxtment: of |i<m#cirUtk>n class, item,. 



Thn NutraSttWt Company 
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Nedtarjio .alsd lias application in phaianaceiUi^sl products 
and nutritional supplements Brd mm$ $ih£t. ag<pU^txo^$. 

As of August 2003,. rtsoiitnris,^ foltowmg- 
countxies: 
« U.S. . 

* la^m Amenm: Costa Rica, Eosador, Guatexnala, M^feo, 
Peru and Trinidad S -Tobago: 

* - Mw^/Mig £m& Bulgam. fi^ch Republfc Iran, Poland, 
Ramama, Ens$Ia and Slovakia 

• Mia/Padfic: Australia, China, ^ew E^afend and 



The i^u'traS wear Company 
200 World Trade Center 
Merchandise Mart Suite ^36 
CJfeago, Xl M6P 

www r nutra^woet.^jft; 
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